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To all whom it may concern: 
Be it known that I, EUGENE GARRAUX, a 

citizen of the Republic of Switzerland, re- 
siding at Baltimore city, in the State of 
Maryland, have invented new and useful 
Improvements in Broilers, of which the fol 
lowing is a speci?cation. ' 
This invention relates to an improved 

broiler, and has reference more particularly 
to that type of broilers employed in connec 
tion with gas stoves, ranges, etc. 
One of the objects of the invention is to 

provide a grid slidably supported above a 
gas ?ame, whereby the placing of meat and 
the like, upon the grid is facilitated. 
A further object is to provide a grid so 

constructed that the heat from the ?ame is 
directly applied thereto, whereby the broil- 
ing action effects the retaining of the juices 
within the meat. 
A further object is to provide a broiler so 

constructed that any grease or drippings 
from the meat being cooked will be caused 
to drain into a pan below the burner with 
out striking the latter, whereby the burner 
is protected and kept clean. 
A further object is to provide a broiler 

which may be uniformly heated. 
The invention will be hereinafter fully set 

forth and particularly pointed out in the 
claims. 
In the accompanying drawings: Figure 1 

is a front elevation illustrating a gas stove 
with my improved broiler applied thereto. 
Fig. 2 is a transverse sectional view illus 
trating the broiler and the burners. Fig. 8 
is a plan view of the broiler. Figs. 41, 5 and 
6 are views of slight modi?cations. 
Referring to the drawings, 10 designates a 

gas stove of any suitable or preferred con 
struction, the form illustrated being pro 
vided with a broiler chamber 11 normally 
closed by a sliding hood 12. The gas burn 
ers 13 may be of any suitable or preferred 
type, receiving gas from a supply-pipe 111. 
One of said burners may be a pilot burner. 
As shown the burners are of tubular form, 
each provided with spaced apart openings 
or ori?ces 14?- through which the gas escapes 
and at which points the gas is ignited. 
My improved broiler comprises a grid 15 

the edges of which slidably engage guides 
16 secured to the sides of the broiler cham~ 
ber 11. Said grid comprises a body pro 
vided with spaced apart members 17 formed 
with ?attened surfaces 19 as illustrated in 

Fig. 2, or they may be of inverted V-shape 
or oval as illustrated in Figs. 4 and 5 re 
spectively. Said members are connected to 
gether below their apexes by short bars 20. 
The members 17 are so arranged as to strad 
dle or extend beyond the openings 14“ of the 
burners 13 so that any grease or drippings 
from the meat being cooked will pass down 
between the burners and without contacting 
with the latter. The arrangement of the 
grid is such that the members 17 are lo 
cated one above each of the burners 13 so 
that these portions receive the full bene?t 
of the gas ?ames and thoroughly effect the 
heating of all portions of the broiler. 
From what has been said it will be under 

stood that I have provided a broiler which 
may be supported above a gas ?ame so as to 
secure the full bene?t of the heat therefrom, 
and yet by providing a sliding support for 
the broiler the same may be readily with 
drawn to facilitate the placing of the meat 
or other article thereon. It will be further 
noted that the ?ame projects from the burn 
ers diagonally against the sides of the ridge 
portions of the grid, and the openings in 
the grid are so related that the grease and 
drippings will pass through without clog 
ging the burners. If desired the pan ordi 
narily located below the burners may be 
?lled with water to minimize the danger of 
the dripping grease catching ?re. If desired 
the broiler may be provided with supple 
mental grid bars 18 placed between the bars 
17, as illustrated in Fig. 6. These supple 
mental bars 18 also receive a large portion 
of the heat from the ?ames of the burners, 
whereby they are heated and/ assist in the 
broiling and marking of the meat. By 
means of my improved broiler the intense 
heat from the ?ame directly applied effects 
a saving of the juices in that the latter are 
retained within the meat. 
Having thus explained the nature of my 

invention and described an operative man 
ner of constructing and using the same, al 
though without attempting to set forth all 
of the forms in which it may be made, or 
all of the forms of its use, what I claim is :— 

1. An improved broiler comprising a uni 
tary structure formed of a series of spaced 
apart parallel grid bars having depending 
diverging imperforate sides to shield a 
burner placed thereunder and short connect 
ing bars secured to oppositely disposed grid 
bars below the tops thereof. 
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2. An improved broiler comprising a uni 
tary structure formed of a series of spaced 
apart parallel grid bars having depending 
diverging imperforate sides to shield a 
burner placed thereunder and short connect~ 
ing bars secured to oppositely disposed grid 
bars below the tops thereof, the ends of the 
grid bars extending beyond the planes of 
said connecting bars. 

3. An improved broiler comprising a uni 
tary structure formed of a series of spaced 
apart‘ parallel grid bars having depending 
diverging imperforate sides to shield a 
burner placed thereunder and short connect 
ing bars secured to oppositely disposed grid 
bars below the tops thereof, said grid bars 
having ?at top surfaces. 
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4. An improved broiler comprising a uni 
tary structure formed of a serles of spaced 
apart parallel grid bars having depending 20 
diverging sides to shield a burner placed 
thereunder and short connecting bars se 
cured to oppositely disposed grid bars below 
the tops thereof, and smaller supplemental 
grid bars arranged parallel with the ?rst 25 
named grid bars and alternating therewith. 
In testimony whereof I have hereunto set 

my hand in presence of two subscribing wit 
nesses. 

EUGENE GARE-AUX. 

Witnesses : 
l/V. RUSSELL GREEK, 
R. MGKEAN BARRY. 

?opiesrot this patent may be obtained for ?ve cents each, by addressing the “Commissioner of Patents. 
Washington, D. G.” 


